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REQUEST FOR PROPOSALS
Prepared/Processed Food Vending Stall

* Introduction

The City of Bloomington Parks and Recreation Deparit is seeking proposals from
interested individuals, organizations, or busing$s@perating a Prepared/Processed
Food and Beverage Vending Stall at the Bloomingtommunity Farmers’ Market
during the 2017 Market season. Up to eleven fedisen prepared/processed food and
beverages vendors will be selected to participathe 2017 season. Consideration will
also be given to prepared/processed food and bgweendors interested in selling
during non-peak season or on limited occasions.

Selected vendors will be required to execute are@igrent for Prepared/Processed Food
and Beverage Vending, a sample copy of which idaa on-line at
bloomington.in.gov/farmersmarket.

The Bloomington Community Farmers’ Market, enteritsgd3rd season, has stayed true
to its mission of providing a place for people tore together to buy local produce,
thereby supporting small farmers and gardenersyisgca local food source and
enriching the community. In 2016 over 200,000 peaptended the Bloomington
Community Farmers' Market.

Point of Contact/Mailing Address

Marcia Veldman Fax: 812.349.3705

Farmers’ Market Coordinator Phone: 812.349.3738

City of Bloomington Email: veldmanm@bloomingtiongov
Parks and Recreation Department

P.O. Box 848

Bloomington, Indiana 47402

* Project Timeline
SUBMISSION DEADLINE: Monday, February 1, 2017 — No later than 5:00 focal
time.

Selection of Prepared/Processed Food and Beveraggoys: By the Board of Park
Commissioners on Tuesday, February 21, 2017 andip.the Council Chambers.

» Days and Hours of Operation

Full-season Prepared/Processed Food and BeveraglMehall be contractually
obligated to operate a Prepared/Processed FooBeuratage Vending Stall every
Saturday, rain or shine, beginning May 6, 2017ugtoOctober 28, 2017 during Market
hours. Prepared/Processed Food and Beverage \sémale the option to additionally
sell at Market in the Non-Peak Season; April 2043r{(l 1 through 29), November 2017
(November 4 through 25) and/or on Tuesdays fron7 #.m. (June 6 - September 26).

Consideration will also be given to Vendors whoiaterested in only selling
Prepared/Processed Foods and Beverages in eitimth wicthe Non-Peak Season (April
and/or November 2017) or on Limited Occasions.



Consideration will also be given to Prepared/Preedd-ood and Beverage Vendors who
are willing to share a Stall with another Vendor.

» Basic Services
Prepared/Processed Food and Beverage Vendor willsagne all the following
costs of operations:
Food Cost
Labor
Food Service Equipment
Recycling and Compost Removal
Licenses, Permits and Local Taxes
If selling as a Home Based Vendor, costs associitichaving food analyzed
and a report prepared to determine if it is a “pb&dly hazardous food”.
Maintenance of Comprehensive General Liability hasge (policy must include
premises, operations, and product liability) witmimum limits of coverage of
$1 million per occurrence and $2 million in the exgate.

The City will provide the following at no cost:

Water (direct access is only available to a limiedhber of vendors and may not
be available in November)

Trash Disposal

Electricity (only available to a limited numberwéndors)

» Location of Prepared/Processed Food and Beverage Miing Stalls

Most Prepared/Processed Food and Beverage vendiisggase 10’ wide x 10’ deep
spaces located on the Farmers’ Market B-Line p{dmaMarket B-Line Café).

Vehicular access to the stall will be limited. GPrepared/Processed Food and Beverage
vending stall may be 10’ x 24’.

* Costto Manage

The Prepared/Processed Food and Beverage Venddirpapthe City of Bloomington
Parks and Recreation a vending fee of two hundnedsity dollars ($260) for the

months of May 2017 through October 2017 plus tangre (10%) of gross proceeds. |If
the vendor chooses to sell in April 2017, an adddi vending fee of fifty ($50) will be
assessed. If the vendor chooses to sell in Novegi#, an additional vending fee of
seventy dollars ($70) will be assessed. If verthmoses to sell at the Tuesday Market in
2017, an additional vending fee of one hundredraneteen dollars ($119) will be
assessed.

A proposal does not need to be accompanied bytifieicheck or other evidence of
financial responsibility.

Non-Peak Season and Limited Occasion Prepareddzedéood and Beverage Vendors
vending fees will be determined based on the nurobegmes selling and on the location.
The vending fee will be ten dollars ($10) per Marday.

The entire vending fee shall be paid in one instafit on or before March 24, 2017. The
ten percent (10%) of gross proceeds shall be paittity on or before the ¥%of the
month following the month gross proceeds were ctéle
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» General RFP Submittal Requirements

Written proposals must address all elements oétladuation criteria listed below
(Proposal Evaluation Criteria) and must providetaohinformation including name,
address, phone number and email address. FulbS&asdors should indicate desire to
sell in April, November and/or Tuesday in 2017 amtdrest in sharing a stall with
another Prepared/Processed Food and Beverage VeNdorPeak Season/Limited
Occasion vendors should indicate dates interestgdnding. Proposals may include
additional pertinent information.

A PDF of the proposal shall be submitted via efrtaMarcia Veldman at
veldmanm@bloomington.in.goWWhe subject line of the email shall read “Farrhers
Market Prepared/Processed Food and Beverage VeR@R{

« Opening of Proposals
Proposals will be opened in a manner so as to alisadiosure of contents to competing
offerors during the process of negotiation.

* Proposal Evaluation Criteria

A review committee consisting of Parks staff, BoafdPark Commissioners and
Farmers’ Market Advisory Council members shall esviall proposals based on the
evaluation criteria outlined below, and make ac#ala at its own discretion of a
combination of vendors whose product fulfills treats of the Farmers’ Market best. The
review committee will make a recommendation toDiepartment, who will review it

and make a recommendation to the Board of Park Gssiwoners regarding its selection
of Prepared/Processed Food and Beverage VendbesBdard of Park Commissioners
will make the final selection of the Prepared/Pssesl Food and Beverage Vendors.

The Department of Parks and Recreation reservasgtiieto accept and/or reject any and
all proposals. Discussions may be conducted \egpaonsible groups who submit
proposals determined to have a reasonable likdlilbdddeing selected for an agreement.
Submission of proposals indicates acceptance byehédor of the conditions contained
both in the RFP and the Agreement for PreparedéResxl Food and Beverage Vending,
unless clearly and specifically noted in the pr@bos

The following criteria will be considered in select the vendors:
1) Prepared/Processed Food & Beverage Offerings/Viaty/Creativity/Taste

Applicant must be able to provide quality, tastefudde from scratch, locally-
produced prepared food and beverages, (including)wiVendors are
encouraged to offer a small selection of well-@dfitems, as opposed to large
restaurant style menus. Typical carnival styledf@all not be considered. Pet
treats will be considered.

Proposals should include a list of anticipated menitems in order of vendor
priority with item listed first being highest prior ity. If water, electricity or

other special arrangements are required on site, phse indicate that next to
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2)

3)

4)

5)

6)

7)

the menu item with detailed information including the number and style of
outlet(s) as well as the amps requiredselection of vendor will, in part, be
based on the sampling of food and beverage itdtasks staff will contact parties
responding to RFP to arrange delivery of food agnkbages for sampling.

Applicants may request to sell raw or minimally ggssed agricultural produgts
the products are raised/processed by the vendsemirat the stand, and in
conjunction with other prepared/processed foodlmwtrage offerings. However,
if the applicant is proposing to sell primarily rawvminimally processed
agricultural products that are allowed to be sglddsm vendors, consideration
will only be given if those products hawet been available for sale by farm
vendors in the previous season. And then, the tiaheis still at the discretion of
the review committee.

Applicants intending to sell as a Home Based Vemstiould indicate such in their
proposal and should demonstrate an understanditig ¢aw (HEA 1309) by
submitting a menu that does not include “potentibizardous food”.

Production

Demonstrated ability to prepare and provide ampdelyct to serve Market
customer needs. Proposals will be reviewed failfgléty given the constraints
of the vending area. A typical Market day attragiproximately 7,000 visitors.

Price List

The Department is interested in keeping pricesoreasy inexpensive. Prices
will be considered in the selection of vendorseaBk, provide a list of anticipated
prices for menu items.

Customer Satisfaction
Provide assurance of high standards of customeiceencluding product being
displayed in a pleasing and appetizing manner fiagadly, reliable service.

Reliability

Demonstrated ability to have successfully providexvices similar in size and
complexity or have the organization, staffing aeslaurces to successfully
operate a Prepared/Processed Food and Beveragey&idll.

Local Entities

Prefer an individual, organization, or business ihawned and operated in the
City of Bloomington with Monroe County individualsyganizations or
businesses receiving secondary preference. Fismgchre not permitted.

Market Product Balance

Items should be appropriate to the setting and ¢emmgnt/balance the other
offerings available at the Farmers’ Market. Setectvill include vendors with
food and beverages intended for on-site and/ositgfeonsumption. Product
typically available from farm vendors will only leensidered if it is a secondary
product.



8)

9)

10)

Utilize Locally Grown or Raised Product

Preference will be given to vendors who prioritie of locally (Indiana) grown
or raised ingredients in their prepared/processed &nd beverage items.
Applicants who have previously contracted with @iy and sold at Market as a
Prepared/Processed Food and Beverage Vendor distdfdliana grown
products utilized in previous years and the farrfr@n which they were
purchased. First time submitters of proposals shiml@ntify anticipated sourcing
of products to be purchased from Indiana farms.

Criteria Specific to Non-Peak Season/Limited O&sion Vendors

Preference will be given to vendors providing prcidbat increases the diversity
of product availability, that has close associatioth Farmers’ Markets, and that
reflects the atmosphere of the Market. Considenatiill be based on space
availability.

Previous Prepared/Processed Food and Beveragendors
Prepared/Processed Food and Beverage Vendors whsbl in previous
seasons will only be considered if they have figifilthe terms of previous
agreements including paying 10% of gross proceeds.



